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PROPOSED CLAIM AMENDMENTS 



1 . (Currently Amended): An individually quick frozen rice or pasta comprising as two layers: 
a water migration-preventing layer formed on the surface of each boiled rice grain or pasta 
piece wherein a primary sauce has a sugar content CBrix) of 1 0 to 40°; and 

a sauce layer formed on the surface of the water migration-preventing layer, wherein a 
secondary saucehas a sugar content (Brix) of 0 to 25 °. which is lower than that of the primary sauce 

A fr o zen food product c o m p rising as a m ajor ingredient boil e d ric e grains o r boil e d pas t a 

pieces; a water mig r ation - p r eventing layer formed on the surfac e of e ach rice g r ain or boiled p a s ta ; 
and an cAlunal sauc e lay e i fann e d on the suiface of the tvalu migra t ion - pr e v e n t in g layer, said 
e xt e rnal sauc e layer being different in c o m po sition fmm said water migra t ion-preven t ing lay e r, and 
the pro duct i s fr o z e n in such a stat e. 

2-7. (Currently canceled) 

8. (Previously canceled) 

9. (Currently Amended): A process for manufacturing a frozen food product comprising: 
a primary sauce mixing step where a primary sauce having a sugar content (Brix) of 1 0 to 40° 

is admixed to a rice boiled after washing and impregnation with water or a boiled and drained pasta 
as a majo r ingred i e n t in an amount of 5 to 20% by weight based on the weight of the rice or pasta ; 
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a first freezing step where a water migration-preventing layer frozen with the primary sauce 
is formed on the surface of the thus treated maj or ingredi e n t is frozen rice grain or pasta piece bv 
individual quick freezing of the grain or pasta piece after admixing the primary sauce ; 

a secondary sauce mixing step where a secondary sauce having a composition having a sugar 
content (Brix ) of 0 to 25 °, which is diffe re nt fr o m lower than that of the primary sauce is admixed 
to with the thus frozen major ingr e di e n t nee grain or pasta piece filmed with the water migration- 
preventing layer in an amount of 10 to 40% bv weight based on the rice or in an amount of 10 to 
50% based on the weight of the pasta ; and 

a second freezing step where the resulting rice or pasta is filmed with a sauce layer consisting 
of the secondary sauce frozen on the surface of the water migration-preventing layer bv individual 
quick freezing of the rice or pasta after admixing the secondary sauce ma j or ingr e di e nt is froz e n . 

10-13. (Currently canceled) 

14. (Currently amended): The process for manufacturing a frozen food product according 
to Claim i3 9, wherein the rice is boiled after adding an oil or fat is added in an amount of 1 to 5% 
by weight based on the weight of the rice before the boiling treatment at the time of impregnation 
with water . 

15. (Currently canceled) 
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16. (Currently Amended): The process for manufacturing a frozen food product according 
to Claim +5 9, wherein the rice is impregnated with water after adding a starch is admi xe d in an 
amount of 0.1 to 1 0% by weight based on the weight of the rice before the boiling treatment. 
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